
BREEZE POOLSIDE MENU 
OFFERED BETWEEN 12PM – 8PM

PIZZA

MARGHERITA (V) 							       $22
Cherry tomatoes, mozzarella, oregano, basil and 					   
extra virgin olive oil.

BLANCO (V) 								        $25
Rosemary, garlic, rock salt, olives tapenade, 					   
aioli and tomato salsa.

VEGETARIAN (V)							       $25
Artichoke, garlic, fine herbs, avocado, spinach, 					   
bell pepper coulis.

GARLIC PRAWNS (S) (SP) 						      $27
Preserved lemon, wild rocket, cherry tomatoes, 					   
parmesan, paprika aioli. 

LE QUATTRO STAGIONI (P) 						      $27
Our “four seasons” shaved beef salami, 						    
prosciutto ham, mushrooms, artichokes.

SEAFOOD (S) 								        $27
Prawns, squid, mussels, smoked salmon.

TANDOORI CHICKEN (SP) 						      $24
Raita, onion jam, cherry tomatoes, fried onion.

FUNGHI (V) 								        $22 
Tomato sauce, mozzarella, oregano, 						    
button mushrooms.

PEPPERONI (P) 							       $27
Tomato sauce, mozzarella, pepperoni, salami, 					   
spring onions, oregano.

HAWAII (P) 								        $27
Tomato sauce, mozzarella, honey-roasted ham, 					   
crispy bacon, pineapple.

FRESH SALADS & SUSHI

Parma Ham and Arugula Salad (P)					     $14
Parma ham, extra virgin olive oil, arugula, 					   
red onions, pomegranate, feta cheese, 						    
red wine vinegar, sea salt, cracked black pepper.

Greek Salad (V)							       $14
Heirloom tomatoes, cucumber, roasted bell 					   
peppers, red onions, Kalamata olives, feta cheese.

Mixed Sushi and Sashimi Platter					     $20
Nigiri, Maki, Sashimi.

BURGERS
Pit Boss Burger	 $24
Toasted bun, chargrilled beef patty, crumbed onion rings, 			 
Monterey jack cheese, smoked chicken bacon, lettuce, 			 
tomato, pickles, hell fire sauce (optional), smoked garlic aioli. 

Veggie Burger 								       $22
Toasted bun, chargrilled Veggie patty, crumbed onion rings, 		
Monterey jack cheese, smoked soya bacon, lettuce, tomato, 			 
pickled cucumbers, smoked garlic aioli, hell fire sauce(optional).

ADDITIONAL MEAT TOPPINGS 
$1.20 per topping

Anchovies, bacon, chicken tikka, ham, 
pepperoni, tuna, prawns, beef.

ADDITIONAL VEGETARIAN TOPPINGS 
 $1 per topping

BBQ sauce, tomatoes, green chilli, jalapeno, 
mushrooms, olives, capers, peppers.

Kindly notify one of our team members if you have any allergies.
P = Pork, V= Vegetarian, N = Contains nuts, SP = Spicy food

All prices are in USD and subject to 10% Service Charge and 12% GST. 
Items marked with          are excluded from SAI & PAI Packages but 20% discount off the menu price is applicable.



MAIN COURSES

The Ultimate Nachos (V)					     $14
Monterey Jack cheese sauce, Kalamata olives,					   
tomato salsa, jalapeños, guacamole, sour cream, 					  
tortilla chips.		

OCEAN PLATTER (S) 
Grilled lobster, prawns, octopus, mussels, scallops, squid, fish fillet.
For one:	 $135
For two:	 $165

Hand Cut Fries                                      				   $6
Potato wedges with Cajun Aioli 				    $7                                              

OUR SHOWCASE OF SANDWICHES

Healthy Vegetable Wrap (V)					     $10
Grilled pumpkin, goats cheese, roasted peppers.

Classic Turkey Club						      $14
Tomato, cajun mayo, cos lettuce, naturally smoked bacon  
(beef or pork), roasted turkey breast, emmental cheese.

Caesar BLT (optional beef or pork)				    $12
Tortilla, chipotle, chicken breast, thick-cut bacon, 				 
sriracha mayo, grape tomatoes, parmesan cheese, 			 
romaine lettuce.

Ichiban Teriyaki Style Chicken Sub (SP)			   $14
Multi-grain bread, Japanese mayo, romaine lettuce,  
Sichuan pepper style chicken breast.

Portobello and 3 cheeses (V)					     $14
Thyme, goat cheese, mozzarella, 							    
parmesan cheese, sour dough.

Cubano (P)							       $14
Mustard, cooked ham, mayonnaise, 					   
pastrami, pickled cucumbers, Swiss cheese,				  
Italian sesame roll.

Smoked Salmon Wrap						     $14
Romaine lettuce, mango salsa, guacamole, 				  
Caesar dressing, parmesan cheese.

Buffalo Chicken Melt						      $14
Smoked chicken, cheddar cheese, BBQ sauce.

PASTRIES & CAKE

Blueberry Muffin						      $8
Red Velvet Cupcake						      $7
Plain Croissant						      $8
Chocolate Croissant						      $8
Passion Mango Éclair						      $12
Pate choux, passion fruit cream, fresh mango.

Raspberry Vanilla Mille Fuille					     $15
Thin puff crust, vanilla pastry cream, fresh raspberry.			                                                 

Fruit Salad							       $8 

OH-SO KOOL ICE CREAM
Classic Vanilla      						      $6

Frullato                 				      		  $9
A fruity punch with “Oh-so Kool” Ice Cream, 					   
mixed fruit and fruit juice.

Bubble Gum    							      $9
Mars bar and bubble gum sauce topped with  
crunchy peanuts, served with “Oh-so Kool” Ice Cream.

Banana Split    						      $9
A scrumptious traditional Banana Split with  
chopped peanuts, served with “Oh-so Kool” Ice Cream.

Kindly notify one of our team members if you have any allergies.
P = Pork, V= Vegetarian, N = Contains nuts, SP = Spicy food

All prices are in USD and subject to 10% Service Charge and 12% GST. 
Items marked with          are excluded from SAI & PAI Packages but 20% discount off the menu price is applicable.


